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 AFTERNOON TEA -  DAIRY  
A relaxed and casual environment, your guests can mingle 

and enjoy the garden view whilst partaking from our 
delectable buffet in a relaxed club setting.  

Perfect for anniversaries, engagement parties, lchaims and 
birthdays 

SETUP: Depending on your numbers a variety of set up options are available: Club setting 
– tub chairs, couches, cluster seating, low tables – great for mingling 

Panorama room: Magnificent food buffet  - Club style scattered couches, tub chairs.  

Green Room: Couches, club setting, tub chairs 

WALL WASHERS: to light up the walls – ambient lighting  

DÉCOR: 

SERVIETTES: TBA  

CENTREPIECES: TBA – We have certain centrepieces we can offer you FREE of charge – 
glass cylinders filled with flowers   

LIGHT AFTERNOON TEA MENU – DAIRY  

A relaxed and casual environment, your guests can mingle and enjoy the garden view 
whilst partaking from our delectable buffet in a relaxed club setting. Perfect for 
anniversaries, engagement parties, lchaims and birthdays  

COCKTAIL / BEVERAGES:  

• Iced Tea (summer months) 

 Mojitos 

• Soft drinks and juices served  

• Daiquiris Mango  

• Daiquiris Strawberry  

• Tropical Punch  

• White wine  

• Mixed beers  

• Sparkling wine  

Barista service available – see extras 
options  

BARISTA Specialty Coffee Cart  - Optional extra  
Our Barista Alio will be at your guests service preparing a full range of hot and cold beverages 
in front of your guests. Cappuccino, Café latte, Short black, long black, babyccino, espresso, 
hot chocolate & milkshakes.  
$450 for one Barista or $550 for two.  

 

ON THE BUFFET: SAVOURY  - Please choose 8 lines 

 Gourmet mini pizzas – with a variety of toppings – caremalized onion, spinach, sundried tomato, fetta, pesto sauce 

 Mini quiches with assorted fillings – three cheeses, caramelized onion, sundried tomato, olives & Spinach  

Smoked Salmon & trout blinis 

Platters of mini bagels and fillings in bowls  - tuna / egg / avocado 
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Vegetable Tempura – with a plum dipping sauce 

WOK station – Singapore noodles – served in Chinese noodle boxes with chopsticks  

WOK station – Fried rice – street food 

Mini spring rolls with sweet chilli dipping sauce  

Scones – Jam & cream fillings 

Summer Salad - Fresh greens, peach slices, avocado, red onion, strawberry with candied nut topping  

ON THE BUFFET: SWEET – Please choose 6 lines 

• Cheese blintzes with berry coulis  

• Chocolate Mousse Shots  

Mini cakes – pecan tart, fruit tarts, strawberry tarts, lemon meringue tarts, caramel eclairs, 
rumballs, choc ganache triangles –  you can leave the selection to KG to arrange if you 
prefer 

Tiramisu Cups - shots 

Caramel cups - shots 

Passionfruit layered cups  - shots 

• Magnificent size seasonal fruit platter  

• Cheese cakes   ( please choose chocolate / crumb / plain)  

• Vanilla slice slab cake    

PANCAKE STATION: serving pancakes with assorted toppings to guests  

• Freshly brewed coffee and selection teas  

• Coffee station with barista (optional see under)  

TEA & COFFEE STATION 

COST: Based on a minimum 100 pax - $85+ GST pp 

Minimum spend $8500+ GST  

50 – under 100 guests $90  + GST pp  

Barista optional extra: $500 for one Barista / $600 for two Baristas.  

Final numbers required 72 hours prior, please note numbers given at this time will be the minimum 
charged for. 

Package cost based on minimum of 50 - 100 guests – including 1 cocktail station, magnificent 
food buffet, pancake station, room hire for 2 - 2.5 hour event.  

 
ALLERGY NOTICE : Important notice regarding food allergies Kimberley Gardens will endeavour to 
accommodate requests for special meals for customers who have food allergies or intolerances however we 
cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the working 
environment and supplied ingredients.  


